
Retail Food Inspection Report

Section # C NC R Narrative To Be Corrected

EL NOPAL (NA PLAZA)

Establishment Name

Address 07/09/2020

Date of 

Inspection

470 NEW ALBANY PLAZA, NEW ALBANY IN 47150

Owner

1212 DANT DRIVE GEORGETOWN, IN 47122

Owner's Address

Person in Charge

Responsible Person's Email

Certified Food Handler

CRITICAL ITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIVE COLUMNS MARKED "C"

VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND IN THE NARRAIVE COLUMN MARKED AS "R"

Telephone Number ID#

Purpose

Routine

Follow-up

Complaint

Pre-Operational

Temporary

HACCP

Other (list)

Follow Up Released

07/09/2020

Menu Type

1 2 3 4 5

X

X

812-944-1341

Floyd County Health Department

Telephone (812) 948-4726

Est

Own 502-457-8630

ELIAS ROMAN

OSWALDOVASQUEZ2328@GMAIL.COM

OSWALDO VASQUEZ

OSWALDO VASQUEZ

187 Measured food in prep line low-boy and topping cooler to be 60-70 

degrees. Anything prepared the morning of the inspection was relocated- 

but tamales, stuffed peppers, cooked vegetables measuring about 41 

degrees were discarded. Issue was caused by lid being left open. Unit was 

able to properly maintain temperatures at the end of the inspection.

X DISCARDED

345 Observed staff using both handsinks in kitchen prep area for other pupposes 

than handwashing.

X X RETRAIN STAFF

245 Observed wiping rags scattered throughout BOH/outside of sanitizer 

buckets and allowed to dry.

X RETRAIN STAFF

291 Observed establishment with bleach test strips, but using ammonia in dish 

machine and sanitizing buckets. It should be noted however, that there was 

bleach onsite. Establishment needs the proper quat. amonia test strips.

X 1 WEEK

Summary of Violations C NC R

Received by (name and title printed): Inspected by (name and title printed):

Received by (signature): Inspected by (signature):

cc: cc: cc:
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A.J. Ingram CHEIF FOOD SPECIALISTOSWALDO VASQUEZ


